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The iodine was incinerated in a similar manner and subjected to the measurement of absorbance. A typical calibration curve is shown in Fig. 1 . Erythrosine (FD & C Red No. 3), an approved food color containing ca. 58% (w/w) of iodine, was extracted from several kinds of foods and analyzed qualitatively by paper chromatography (6) .
RESULTS
The recovery test for iodine, which was carried out by means of addition of standard KI solutions containing 25-150ng iodine to the various meal samples, gave good values of 97.4-105.7% of recovery. a-e In these meals , Vienna sausage (a), hijiki (b), wakame (c), canned cherries (d) and red-colored boiled fish-paste (e) were included. These foods were purchased from a supermarket.
a The casing portion of Vienna sausage (A) and the colored portion of boiled fish -paste were also determined for iodine. canned cherries and boiled fish-paste were included in these meals. Since it was assumed that these red-colored foods might contain erythrosine (an iodine com pound) as a red food color, they were subjected to the determination of iodine and the qualitative analysis for erythrosine. As shown in Table 4 , ore of 3 Vienna sausages as well as canned cherries contained fairly high amounts of iodine . The iodine content of the boiled fish-paste was not very high; however , its colored portion showed a high iodine content. Erythrosine was extracted from these high iodine-containing foods and identified by paper chromatography (Fig . 2) . 
